TOSTART

. QP _»p

Salmorejo with iberian ham & egg shavings
Ensaladilla rusa “traditional spanish potato salad”

Ripe tomato with salicornia and chives seasoned
with extra virgin olive oil and salt flakes

Homemade Ibérico ham croquettes

Grilled octopus with extra virgin olive oil
and Modena vinegar

Fried calamari Andalusian style as in Cadiz
“Bienmesabe” marinated & fried white fish

Mixed fried calamari and whitefish Andalusian Style

Sautéed baby broad beans “La Catedral de Navarra”
with Ibérico ham and free-range eggs

Ibérico acorn-fed ham from Guijuelo D.O.
with crystal bread & tomato

Crispy chicken wings with honey and ginger

Red prawn truffled carpaccio with macadamia
nut and trout caviar

Acorn-fed ibérico sirloin carpaccio with citrus
vinagrette and preserved tomato

Fresh sauté wild asparragus with fried almonds

Crispy eggplant with “cane honey”
iVery crisply!

Seabass tartar with caviar, pistachios and
crunchy toasts

Padron peppers from Galicia

Roasted peppers, white tuna
and pited Gordal olives salad

OURS
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Season grilled artichokes with crispy iberico
ham and potato cream

Fried fresh calamari with organic fried eggs
sunny side up

Special stewed pork meat with cream of
potatos & olive oil

Ox tail ravioli with potato cream and its sauce

Moorish chicken skewers with potatoes
and seasoned ripe tomato

Grilled Ibérico pork loin from Guijuelo D.O.
with potato, cheese and thyme pie & barbecue
sauce

Oxtail casserole with Mercado’s french fries

Premium grilled beef entrecote served
with french fries

Roasted cod fillet with sauté peppers
and calamari ink sauce

Bluefin tuna tataki served with wild asparagus
and romesco sauce

Premium grilled beef sirloin Steak with fries
and padron peppers

IVA no incluido. Servicio de pany aperitivo 1,60€ no incluido.
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